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ROLY'S BISTRO
THE RESTAURANT AND ITS FOOD
Roly's Bistro opened in Dublin in
November 1992 and quickly became one
of the city's busiest and best-loved
restaurants. Its reasonably-priced menu
and wine list together with a casual, light-
hearted atmosphere made it an instant hit
with everybody from romantic couples to
families, from business executives to local
and visiting celebrities.
Today, a team of 27 chefs serve freshly-
cooked food to over three thousand
people a week without compromising on
quality and standards. Fresh bread is baked
daily in the bakery.
In Roly's Bistro - The Restaurant and its
Food, award-winning chef Colin O'Daly
gives a flavour of the day-to-day workings
of this busy bistro and its bakery, while
Chef de Cuisine Paul Cartwright selects
more than 60 recipes from the seasonal
menus. These include long-standing
favourites and signature dishes such as
Prawn Bisque and Kerry Lamb Pie as well
as popular breads and desserts.
This book is a celebration of all that is
special about Roly's: the food, the wines,
the atmosphere, and the people who
make it what it is.
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STARTERS
Asparagus and Goat's Cheese Tart 32
Crab Cakes with Sweetcorn Relish 33
Spring Roll of Root Vegetables, Bamboo Shoots and Water-Chestnuts 34
Turnip Soup with Turmeric and Cream 35
Tomato and Mozzarella Tart 37
MAIN COURSES
Fillet of Beef with Cracked Black Pepper Potato Cake and Brandy Cream 38
Roast Fillet of Salmon or Trout with Apricot Salsa 41
Roast Breast of Duck with Grilled Polenta, Creamed Spinach and Duck Jus 42
Loin of Spring Lamb rolled in Herbs and Pastry with Fondant Potatoes and
Ratatouille-filled Courgette Baskets 44
Roast Curried Sea Bass with Girolles, Confit of Garlic and Sauternes Sauce 46
Roast Stuffed Fillets of Pork in Rhubarb and Ginger Sauce 47
DESSERTS
Honey and Poppy-Seed Parfait with Peanut Tuilles 48
White Chocolate and Fresh Fruit Pavlova with Lemon Curd 49
Mango Syllabub with Poached Apricots 50
Melon, Vodka and Orange Jelly 51
Surrrrer 52
STARTERS
Chicken Tandoori Terrine with Yoghurt Riata and Poppadums 56
Melon Marinated in Passion Fruit, Brandy and Ginger 58
Cashel Blue Cheese and Roast Tomato Bruschetta
with Tomato and Apple Chutney 60
Avocado, Tomato, Crab and Smoked Salmon Parcel, Rocket Salad
and Shallot Dressing 61
MAIN COURSES
Dublin Bay Prawns with Garlic, Chilli and Ginger Butter,
Coriander-scented Wild Rice 62
Roast Fillet of Monkfish with Roastnd Peppers, Balsamic Vinegar
and Olive Oil Dressing 63
Baked Fillet of Plaice stuffed with Crab, and Carrot and Tarragon Butter 64
Pea Risotto with Feta Cheese and Rocket 65
Roast Breast of Chicken with Coriander Creamed Potato and
Lemongrass-scented Vegetable Broth 66
Fried Veal Livers with Buttered Savoy Cabbage and Madeira Jus 69
DESSERTS
Roly's Summer Pudding with Fresh Berries 70
Strawberries with Black Pepper Sable and Gratinated Champagne Sabayon 72
Clementine Gratin with Sabayon of Cointreau 73
Caramelised Orange Shortbread Tartlet 74
Chocolate Fig Brownies with Frozen Raspberry Pate 75
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Stuffed Mussels with Fresh Garden Herbs and Garlic Butter
Creamy Pumpkin Soup with Caraway Seeds
Caesar Salad with Herb Croutons
Prawn Bisque
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Kerry Lamb Pie with Roasted Parsnips 84
Fresh Grilled Halibut with Orange Butter Sauce 86
Roast Loin of Venison with Cherry Relish and Celeriac Puree 88
Honey-Glazed Ham 90
Pan-Fried Skate or Ray Wing with Sesame Fried Vegetables and Soy Dressing 90
Pan-Fried Scallops with Grilled Black Pudding and Wholegrain Mustard Cream 91
DESSERTS
Chocolate Roulade with Autumn Berries and White Chocolate Cream 92
Spiced Apple Samosas with Chilled Apple Soup and Lime Creme Fralche
with Cardamom 94
Deep Rhubarb and Oatflake Crumble Pie with Raspberry Sauce 96
Sticky Toffee and Walnut Pudding, Rum and Raisin Sauce and
Caramelised Apples 97
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STARTERS
Quail and Leek Salad 102
Leek and Potato Soup with Chive Cream 103
Crispy Duck Wontons with Cucumber Salad and Hoi Sin Sauce 104
Hot Smoked Fillet of Salmon with Tarragon Mayonnaise and Baby Potato Salad 106
MAIN COURSES
Baked Breast of Chicken, Clonakilty Black Pudding Stuffing and Scallion
Creamed Potato 108
Venison and Pheasant Pie with Roast Chestnuts and Cranberries 109
Roast Fillet of Cod with Horseradish Cream, Balsamic Reduction and
Buttered Scallions 110
Braised Shank of Lamb with Colcannon 111
Deep-Fried Fish and Chips in Beer Batter with Tartare Sauce and Mushy Peas 112
Roast Breast of Pheasant, Confit of Pheasant Leg, Wild Mushroom Crustade
and Juniper Berry Jus 114
DESSERTS
Apricot-Glazed Pear, Toffee and Almond Tart 116
Baileys and Chocolate Brownie Cheesecake with Caramel Bananas 118
Steamed Belgian Chocolate Chip Pudding with Lemon Meringue Ice-Cream
and Hot Chocolate Ganache 121
Ginger Creme BrQlee with Redcurrant Ice-Cream and Orange Shortbread 122
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Note: All the recipes In this book have been tested in domestic kitchens by home cooks.
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